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ABSTRAK 
 
Penelitian ini bertujuan untuk mengetahui: 1) pelaksanaan 
pembelajaran Prakarya dengan metode mind mapping, 2) gambaran 
awal pengetahuan siswa tentang pentingnya mengonsumsi buah dan 
sayur bagi kesehatan, 3) pengetahuan siswa tentang pentingnya 
mengonsumsi buah dan sayur bagi kesehatan setelah penerapan metode 
mind mapping dan 4) gambaran pola makan siswa.  
Penelitian ini merupakan penelitian pre test dan post test group. 
Tempat penelitian di MTs Negeri Wates pada bulan Januari 2015 hingga 
bulan Maret 2016. Teknik pengambilan sampel menggunakan purposive 
sampling. Subjek dalam penelitian ini adalah siswa kelas VII A sebanyak 
32 responden. Teknik pengumpulan data menggunakan lembar 
observasi, tes pilihan ganda (pre test) dan (post test), food recall 2x24 
jam, dokumentasi dan wawancara. Uji validitas menggunakan rumus 
korelasi product moment, sedangkan uji reliabilitas menggunakan rumus 
spearman brown dan product moment belahan dua. Teknik analisis data 
menggunakan analisis deskriptif kuantitatif. 
 Hasil penelitian menunjukkan bahwa: (1) pelaksanaan 
pembelajaran menggunakan mind mapping pada hari pertama sebesar 
87,3-90,4%, dan hari kedua sebesar 93,65-95,23%; (2) gambaran awal 
pengetahuan siswa tentang pentingnya mengonsumsi buah dan sayur 
bagi kesehatan berada pada cukup (68,75%); (3) pengetahuan siswa 
tentang pentingnya mengonsumsi buah dan sayur bagi kesehatan 
setelah penerapan metode mind mapping berada pada kategori baik 
(50,00%), terjadi kenaikan pengetahuan sebesar 390,91%; dan (4) pola 
makan siswa berdasarkan jenis bahan makan berada pada kategori 
buruk (55,56%); frekuensi makan hari pertama berada pada kategori 
baik (70,37%) dan hari kedua berada pada kategori baik (48,15%); 
variasi menu yang dikonsumsi siswa berada pada kategori tidak 
bervariasi (66,67%); jumlah makan (tingkat energi) berada pada 
kategori buruk (100%). 
 
Kata Kunci : Metode Mind Mapping, Pengetahuan Siswa, Buah dan 
Sayur 
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Abstract 
 
The objective of this research was to study: 1) the implementation of 
craft learning with mind mapping method, 2) the early student‘s knowledge of 
the importance of fruit and vegetable consumption for health, 3) student’s 
knowledge of the importance of fruit and vegetable consumption for health after 
the implementation of mind mapping method, 4) student’s food consumption 
pattern.  
This research was pre test and post test group. The place research was in 
MTs Negeri Wates on January 2015 until March 2016. This research was pre test 
and post test group. The sampling technique was purposive sampling, with 32 
students of class VIIA in MTs Negeri Wates. Data collection technique was 
observation guide, multiple choice test, food recall 2x24 hours, documentation 
and interview. The validity test used forumulas product moment correlation, 
while the reliability test used formulas spearman brown and product moment of 
two parts. Analysis data was conducted by descriptive quantitative. 
The research results showed that: (1) the implementation of craft 
learning with mind mapping on the first day was about 87,3-90,4%, and the 
second day was about 93,65-95,23%; (2) the early student’s knowledge of the 
importance of fruit and vegetable consumption for health was categorized as fair 
(68,75%), (3) student’s knowledge of the importance of fruit and vegetable 
consumption for health after the implementation of mind mapping method was 
categorized as good (50,00%), there was an increase in knowledge about 
390,01%; and (4) food consumption pattern based on kind of food material was 
categorized as bad (55,56%); frequency of eating the first day was categorized 
as good (70,37%) and the second day was categorized as good too (48,15%); 
menu was not varied (66,67%); the amount of students eating (energy level) 
were categorized as bad (100%). 
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